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Dl ETI TI AN SERI ES

Series Definition:

This series includes all classes, the duties of which are to
adm ni ster, supervise and/or perform professional and scientific
dietetic work in a hospital or other simlar institution,

i nvol ving planning and directing the preparation and service of
nodi fied and therapeutic, as well as regular, diets. The primary
characteristic of positions in this series is the application of
full professional know edge of dietetics directed toward the

mai nt enance and i nprovenent of human heal th and prevention of
diet related illness in a clinic or institution primarily
concerned with health services.

The work of all D etitians in this series includes assessing
nutritional needs of individuals and groups and devel opi ng
t herapeutic diet plans, and/or overseeing such work. The work
may al so i nclude food service nanagenent.

The class levels in this series are determ ned on the basis
of significant differences in the characteristics of assigned
duties and |l evel of responsibility. Those differences related
primarily to variations in the followi ng factors: nature and
variety of work; nature of supervisory control exercised over the
wor k; nature and scope of reconmmendations, decisions, commtnents
and concl usions; nature and extent of supervisory
controls exercised over the work of other enpl oyees; manageri al
responsibilities; and knowl edge and abilities required.

This is an anmendnent to the class specifications for the
DI ETI TI AN SERI ES approved on April 6, 1967 and the first class
specifications for the new classes DIETITIAN IV & V.

Effective date: July 1, 1984

DATE APPROVED: _7/ 24/ 84

JAMES H. TAKUSHI
Di rector of Personnel Services
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DI ETI TI AN |1 6. 652

Duti es Summary:

Assesses patients' nutritional needs; devel ops and
i npl ements nutritional care plans and therapeutic diets; counsels
patients on dietetics; evaluates progress and results and
prepares appropriate reports; and perforns other related duties
as assigned.

Di sti ngqui shing Characteristics:

This class involves perfornmance of a variety of professional
di etetic assignnments under the supervision of a higher |evel
Dietitian in order to gain skill in the application of the
knowl edge and techni ques of the profession to the work activities
required in the enploying health facility. The work is sel dom
reviewed while in process, but advice and assistance are
avai |l abl e.

Exanpl es of Duti es:

Recei ves assi gnnents desi gned to enhance prof essi onal
dietetic training and provide an opportunity to gain practical
experience in the performance of the work: interviews patients
to obtain background information, diet history including
i nformati on concerning eating patterns, econom c situation,
cul tural background, and other conditions which influence food
preferences and preparation; analyzes the physician's diet
prescription (which is expressed in general terns) and
information fromthe nedical records; studies reference materials
i ncludi ng hospital and dietary departnent operational policies
and procedures, diet manual, menu patterns, nutritional
standards, professional literature and nedical reference
material; considers such factors as the type of diet prescribed,
soci o-econom ¢ and religi ous background, personal preferences of
the patient, capabilities of the food production and service
units, possible side effects of nedication, and information on
t he prognosis, nedication and treatnent nethods of common
di seases and their relationship to diets; develops nutritional
care plan based on analysis of all data obtained; nonitors the
patient's progress, updates the plan/nodifies diet as necessary;
may participate with the health teamon clinical rounds; may
advise and informthe multi disciplinary health team about the
patient's diet and progress; investigates patient's conplaints
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about diet/food; instructs patients and their famlies concerning
the diet plan; makes entries in nedical records, and prepares
reports.

As assigned or required: coordinates diet therapy and
education activities and plans, schedul es, conducts and eval uates
training prograns in nutrition and dietetics for patients,
famlies, and hospital staff, either individually or in groups,
concerning nutrition of specific patients, as it relates to
particul ar diseases, or to nutrition in general.

Recei ves on-the-job training and experience in: applying
t he techni ques of recipe standardi zation and portion control; the
operation and care of equipnent; consolidating food orders;
mai nt ai ni ng records of food costs and consunption rates;
estimating raw food requirenents and preparing requisitions for
pur chases; supervising food preparation and food service
activities of nonprofessional enployees; preparing work schedul es
for nonprofessional enployees; and checking the accuracy of diet
trays before serving.

Knowl edge and Abilities Required:

Knowl edge of: Dietetic principles and practices; principles
of human nutrition; food preparation, purchasing, storage and
supply; the quality, grades and costs of foods.

Ability to: Learn to apply the principles of dietetics to
all types of clients and in accordance w th agency policies;
instruct patients in the requirenents of diets; acquire the skil
and judgnent necessary to supervise food preparation and food
service operations; instruct others in nutrition and dietetics;
mai ntai n accurate records.

DIETI TIAN |11 6. 654

Duti es Summary:

Provi des responsi ble professional dietetic services to
i ndi vi dual patients enconpassing all areas of dietetics; and
perfornms other related duties as assigned.

Di sti ngqui shing Characteristics:

This class is characterized by responsibility for
i ndependently performng the full range of professional dietetic
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activities in an institution. A position in this class works
under the general supervision of a higher level Dietitian who is
responsi ble for the technical and adm nistrative functions of the
unit.

A position in this class is responsible for assessing the
nutritional needs of patients, preparing nutritional care plans
and formul ating therapeutic diets, instructing patients on diet
restrictions and all owances, and preparing special and
therapeutic nmenus. |In addition, a position in this class may
order food, oversee food preparation and neal service, and assign
and review the work of food service personnel.

Exanpl es of Duti es:

Interviews patients to obtain background information, diet
hi story including informati on concerning eating patterns,
econom ¢ situation, cultural background, and other conditions
whi ch influence food preferences and preparation; analyzes the
physician's diet prescription (which is expressed in general
terms) and information fromthe nedical records; reviews, as
applicable, reference materials including hospital and dietary
department operational policies and procedures, diet manual, nenu
patterns, nutritional standards, professional literature and
nmedi cal reference material; considers such factors as the type of
di et prescribed, socio-economc and religious background,
personal preferences of the patient, capabilities of the food
production and service units, possible side effects of
medi cation, and information on the prognosis, nedication and
treat nent nmethods of conmon di seases and their relationship to
diets; develops nutritional care plan based on anal ysis of al
data obtained; nonitors the patient's progress, updates the
pl an/ nodifies diet as necessary; participates with the health
team on clinical rounds; advises and infornms the nulti
disciplinary health team about the patient's diet and progress;
i nvestigates patient's conpl aints about diet/food; instructs
patients and their famlies concerning the diet plan; makes
entries in nedical records, and prepares reports.

As assigned or required: coordinates diet therapy and
education activities and plans, schedul es, conducts and eval uates
training prograns in nutrition and dietetics for patients,
famlies, and hospital staff, either individually or in groups,
concerning specific patients, as they relate to particul ar
di seases, or to nutrition in general; devel ops nenus, within the
framewor k of established policies; applies the techniques of
reci pe standardi zati on and portion control; oversees the
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operation and care of equipnent; consolidates food orders;

mai ntai ns records of food costs and consunption rates; estimtes
raw food requi renents and prepares requisitions for purchases;
food preparation and food service activities of nonprofessional
enpl oyees; prepares work schedul es for nonprofessional enployees;
and checks the accuracy of diet trays before serving.

Knowl edge and Abilities Required:

Knowl edge of: Dietetic principles and practices; principles
of human nutrition; basic educational principles and teaching
nmet hods; net hods and techni ques of instructing and notivating
patients of varying backgrounds; and, for sone positions, neal
pl anni ng, the quality, grades and costs of foods; food
preparation, purchasing, storage and supply; kitchen nmanagenent,
i ncludi ng health and safety requirenents.

Ability to: Plan therapeutic diets in accordance with
medi cal requirenents; maintain effective working rel ationships
with others; maintain records and prepare operational reports;
instruct patients in the requirenents of diets; interpret,
eval uate, reconcile and apply avail abl e guide nmaterials; devise
instructional and informational materials; keep abreast of new
trends in the field of nutrition and diet therapy, and, for sone
positions, estimate food requirenents for |arge groups;
denonstrate and instruct in the preparation of foods; arrange
wor k schedul es and supervi se the work of others; devel op and
standardi ze reci pes and convert themto quantity requirenents.

DLETI TIAN |V 6. 655

Duti es Summary:

Provi des professional dietetic services to individual
pati ents and manages the operations of a food services program of
a hospital or simlar institution; and perforns other rel ated
duties as assigned.

Di sti ngui shing Characteristics:

This class is distinguished by its independent
responsibility as the only Dietitian of a hospital or simlar
institution, providing all dietetic services and managi ng food
servi ces operations under the direction of a hospital nmanager.
The work includes devel oping nutritional care plans for
i ndi vi dual patients, preparing the master nenu and regul ar and
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speci al diets, and planning and managi ng the food services
operations. Subordinate staff is primarily engaged in carrying
out food preparation and service functions.

The work is performed under general direction of a hospital
manager and is reviewed for conformance with overall program
obj ectives and hospital policies.

Exanpl es of Duti es:

Interviews patients to obtain background information, diet
hi story including informati on concerning eating patterns,
econom ¢ situation, cultural background, and other conditions
whi ch influence food preferences and preparation; analyzes the
physician's diet prescription (which is expressed in general
terms) and information fromthe nedical records; reviews
reference material including nutritional standards, professional
literature and nedical reference material as necessary; considers
such factors as the type of diet prescribed, socio-econom c and
religious background, personal preferences of the patient,
capabilities of the food production and service units, possible
side effects of nedication, and information on the prognosis,
medi cation and treatnent nethods of common di seases and their
relationship to diets; develops a nutritional care plan based on
anal ysis of all data obtained; nonitors the patient's progress,
updates the plan/nodifies the diet as necessary; investigates
patient's and staff conplaints on food serviced and devi ses neans
of getting patients to increase food intake; participates with
the health teamon clinical rounds; advises and inforns the multi
disciplinary health team about the patient's diet and progress;
investigates patient's and staff's conplaints about diets/food;
instructs patients and their famlies concerning the diet plan;
makes entries in nmedical records, and prepares reports; plans,
coordi nates and inplenents diet therapy and education activities
and pl ans, schedul es, and conducts training progranms in nutrition
and dietetics for patients, famlies, and hospital staff, either
individually or in groups, concerning specific patients, as they
relate to particul ar diseases, or to nutrition in general;
prepares the regular diet nmenu for the hospital based on
nutritional considerations, availability and cost of foods,
staffing required for preparation and service, and preferences of
pati ent popul ation; plans cycle nenus; nakes estimtes and
prepares standard nodification and therapeutic nenus; applies the
techni ques of reci pe standardi zation and portion control; directs
enpl oyees in the operation and nai nt enance of equi pnent;
consol idates food orders; maintains records of food costs and
consunption rates; determ nes raw food requirenents and prepares
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requi sitions for purchases; supervises the receipt and storage of
food preparation and food service activities of nonprofessional
enpl oyees and ensures that standards of quality and sanitation
are mai ntai ned; prepares work schedul es for and makes assignnents
to enpl oyees; trains and supervi ses subordi nates; approves tine
sheets; initiates action for disciplinary action, grievance,
hiring, reassignnents, pronotions, etc.; makes sanitary and
safety inspections and takes corrective action; devel ops
departnent policies, procedures and gui delines; prepares

i nformati onal handbooks and manual s; checks the accuracy of diet
trays before serving; coordinates the dietary service with other
hospi tal departnents; provides dietary consultation services to
ot her agenci es as needed; perforns short and | ong range pl anni ng
for the dietary service; prepares budget estimtes for food,
suppl i es, equi pnment and personnel .

Knowl edge and Abilities Required:

Knowl edge of: Dietetic principles and practices; principles
of human nutrition; food preparation, purchasing, storage and
supply; nmeal planning; kitchen nmanagenent, including health and
safety requirenents; nethods and techniques of instructing and
notivating patients of varying backgrounds; the quality, grades
and costs of foods; principles and practices of training
enpl oyees; principles and practices of supervision and the
pl anni ng and organi zi ng of food service operations.

Ability to: Plan therapeutic diets in accordance with
medi cal requirenents; estimate food requirenents for |arge
groups; direct the preparation of regular and special diet foods;
arrange work schedul es and supervise the work of others; maintain
effective working relationships with others; maintain records and
prepare operational reports; devel op and standardi ze reci pes and
convert themto quantity requirenents; maintain food and cost
control; instruct patients in the requirenents of diets;
interpret, evaluate, reconcile and apply avail abl e gui de
material; devise instructional and informational naterial; keep
abreast of new trends in the fields of nutrition and diet
t her apy.

DI ETI TI AN V 6. 656

Duti es Summary:

Pl ans, organi zes, coordinates and directs the dietetic and
food services operations of a hospital or simlar institution;
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and perforns other related duties as assigned.

Di sti ngui shing Characteristics:

This class involves responsibility for managing all dietetic
services and food services operations in a hospital or simlar
institution under the direction of a hospital manager. The work
i ncl udes overseeing the preparation of nutritional care plans for
i ndi vi dual patients and regul ar and special diets, and planning
and managi ng the food services operations.

Supervision is exercised over a significant staff of
pr of essi onal and subprof essi onal subordi nates engaged in carrying
out the dietetic and food service activities.

The work is performed under general direction of a hospital
manager and is reviewed for conformance with overall program
obj ectives and hospital policies.

Exanpl es of Duti es:

Supervi ses the preparation of nutritional care plans and
t herapeutic nmenus; oversees the provision of nutrition/dietary
education to patients, famlies and institutional staff;
investigates patient's and staff conplaints on food served;
prepares the regular diet nmenu for the hospital based on
nutritional considerations, availability and cost of foods,
staffing required for preparation and service, and preferences of
patient popul ation; plans cycle nenus; maintains records of food
costs and consunption rates; determ nes raw food requirenents and
prepares requisitions for purchases; supervises the receipt and
storage of food and food preparation and food service activities
of nonprof essi onal enpl oyees and ensures that standards of
gquality and sanitation are maintai ned; trains and supervises
subordi nates; approves tine sheets, work schedules; initiates
action for disciplinary action, grievance, hiring, reassignnments,
pronotions, etc.; nakes sanitary and safety inspections and takes
corrective action; devel ops departnent policies, procedures and
gui del i nes; prepares informational handbooks and manual s;
coordinates the dietary service with other hospital departnents;
i nvestigates staff conplaints about dietary service; provides
dietary consultation services to other agencies as needed,
perfornms short and |ong range planning for the dietary service;
prepares budget estimtes for food, supplies, equipnent and
personnel .

Knowl edge and Abilities Required:
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Knowl edge of: Dietetic principles and practices; principles
of human nutrition; food preparation, purchasing, storage and
supply; nmeal planning; kitchen managenent, including health and
safety requirenents; the quality, grades and costs of foods;
principles and practices of training enployees; principles and
practices of supervision and the planning and organi zi ng of
dietetic and food service operations.

Ability to: Supervise the planning of therapeutic diets in
accordance wth nedical requirements; estimate food requirenents
for large groups; direct the preparation of regular and speci al
di et foods; arrange work schedul es and supervise the work of
others; maintain effective working relationships with others;
mai ntain records and prepare operational reports; devel op and
st andardi ze reci pes and convert themto quantity requirenents;
mai ntain food and cost control; interpret, evaluate, reconcile
and apply avail abl e guide material; devise instructional and
informati onal material; keep abreast of new trends in the fields
of nutrition and diet therapy.




